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The Temperance Movement in the United States and Prohibition
The development of the Temperance Movement in the United States can be regarded as a moralistic movement which aimed at fostering the idea of progressive restriction and modification of drinking. There are various factors that led to the development of temperance movement; the main one being that Americans realized that consumption of hard alcohol sapped civic virtue whereby it led to rapid social and political irregularities (Cornog, 2015).  Consequently, moral suasion spurred the temperance movement because the Americans believed that the activity of the state should be limited and a crusade should aim to reform the lives of individuals who were being lost consumption of the drink.  Subsequently, rapid intemperance and a faulty social order led to the temperance movement because, they believed regulation of drink to enable working men to attain a measure of independence; “they drank “like an animal,” (Bostwick, 2014).
The Temperance Movement and ultimately Prohibition led to a dramatic decline in the consumption of alcohol in the United States. Also, with the temperate movement, and the commercial booming of beer saloons, the Prohibition compelled the drink-addicted Americans, to look for an antidote to the dreaded saloon particularly by resulting in a change of what they drank; this shows the growth of lagers (Bostwick, 2014). 
Industrial Revolution and the Changing of the Course of Beer Production and Taste
At first, the coming of the industrial revolution shows most of the newly urbanized middle class gave up brewing. However, it led to the escalation of new brewing techniques, where porters were brewed stronger either for export or home consumption. As such, technological advances presented brewers with many more choices, whereby most commercial porters who brewed largely from pale malt, employed the use of a hydrometer to determine the sweetness, flavoring and coloring of both black and brown malt (Bostwick, 2014). Additionally, the industrial revolution ushered the discoveries on yeasts and alcoholic fermentation thereby giving the opportunity to comprehend the chemistry of the transformation which resulted in the advancement of the production process and the likelihood of long-term pasteurization. Further, the industrial techniques of glass production associated with the industrial revolution contributed to improving the preservation of beer products as well as they enhanced the possibilities of transportation. Also, with the industrial revolution; the advent of fridge cycles gave a whim to the cold industry, leading to the "patented" production system of the low fermentation beer at lower temperatures.
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